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Administration,  U.  S.  Department  of  Agriculture. 
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Today,  homemakers,  we're  going  to  visit  various  Stations  of  the  Federal  Food 
and  Drug  Administration,  and  find  out  what's  happening  in  food  and  drug  circles. 

First  stop,  Chicago.     Here  we  learn  about  a  recent  outbreak  of  alleged  food 
poisoning.    According  to  the  Chicago  Station:   "Food  spoiled  through  lack  of  proper 
refrigeration  was  probably  the  cause  of  the  illness  of  eight  members  of  an  Indiana 
family.    Investigators  found  that  the  family,  consisting  of  parents  and  eight 
children,  were  me.de  ill,  with  the  exception  of  the  mother  and  the  oldest  child, 
aged  14,  during  unusually  hot  weather.    The  stricken  members  of  the  family  suffered 
from  violent  digestive  disturbances  and  temperatures  ranging  from  102  to  105  degree; 
Under  hospital  treatment  the  victims  all  recovered. " 

Continuing:     "Officials  encountered  no  food  of  a  doubtful  character.  Some 
suspicion  was  directed  toward  the  lard  used  in  cooking,  since  the  mother  of  the 
family  remembered  that  the  lard  had  turned  green,  after  she  left  a  spoon  in  it. 
She  used  the  lard,  even  though  it  had  turned  green.    Also,  the  family  was  using 
water  from  a  well  at  a  nearby  packing  house,  since  they  had  no  ice  and  the  city 
water  was  not  so  cold  as  the  well  water.     There  was  no  form  of  refrigeration  in  the 
stricken  home,  and  the  weather  was  hot  enough  to  make  it  possible  for  food  to  spoil 
in  a  very  short  time." 

Once  more,  homemakers,  it  may  be  well  to  remind  ourselves  that  carelessness 
is  responsible  for  practically  all  the  outbreaks  of  alleged  food-poisoning  investi- 
gated by  Federal  Food  and  Drug  authorities.    And  another  fact:    Practically  all  the 
outbreaks  investigated  that  eventually  prove  to  be  caused  by  food  are  caused  by 
food  contaminated  while  in  possession  of  those  preparing  it  for  the  table.    A  word 
to  the  wise  .  .  . 

Now  to  the  Los  Angeles  Station,  which  recently  detained  a  lot  of  781  pounds 
of  licorice  candy  from  Sweden. 

"The  candy  was  detained  because  of  short  weight,"  says  your  correspondent. 
"The  importer  claimed  the  short  weight  was  caused  by  shrinkage  on  the  way  over  from 
Sweden,  but  Federal  authorities  were  not  convinced  that  this  could  wholly  explain 
an  18-percent  shortage.    The  importer  finally  corrected  misleading  label  statements 
so  that  they  would  conform  with  the  facts." 

And  now  let's  make  our  last  stop  New  Orleans.    Here  we  can  get  the  latest 
information  on  the  Seafood  Amendment  to  the  Food  and  Drugs  Act.    Quoting  directly: 
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"The  third  year  of  voluntary  shrimp  cannery  inspection  began  July  1.  The 
full  cost  of  this  service,  provided  "by  an  amendment  to  the  Food  and  Drugs  Act  passe; 
in  June,  1934,  was  originally  "borne  "by  the  packers  requesting  the  service.  The 
coming  year,  however,  for  the  first  time,  an  appropriation  by  Congress  during  the 
closing  days  of  the  last  session  makes  possible  the  payment  by  the  government  of 
about  half  of  the  cost.    A  sum  of  $40,000  has  been  appropriated  for  the  work. 

"The  Seafood  Amendment  was  passed  at  the  urgent  request  of  the  shrimp 
canners,  who,  in  the  face  of  close  competition,  lack  of  sanitary  standards,  un- 
trained working  force,  end  out-of-date  and  unsuitable  equipment  end  premises,  ad- 
mitted practical  failure  to  put  on  the  market  a,  canned  article  that  would  be  passed 
under  the  Federal  law, 

"In  the  past  two  years  of  operation  the  Amendment  has  effected  a  change  7/hici 
shows  what  an  industry  can  do  under  carefully  supervised  methods  and  sanitary  con- 
trol.   Bad  canned  shrimp  is  a  thing  of  the  past,  in  plants  having  government  in- 
spection.    In  the  year  beginning  July  1,  1935,  when  thirty-nine  of  the  forty-seven 
shrimp  canneries  in  the  country  had  inspection,  the  total  number  of  seizures  was 
only  eight.    All  of  these  shipments  originated  in  plants  which  did  not  have  govern- 
ment inspection. 

"Under  the  inspection  service,  all  steps  in  the  preparation  of  shrimp  for 
market  are  supervised  by  a  Federal  inspector.     He  is  on  the  job  from  start  to 
finish  —  from  the  receipt  of  the  raw  shrimp  to  its  final  sterilization  in  the 
sealed  cans.    He  also  has  supervision  over  the  sanitary  condition  of  the  factory, 
and  any  disregard  of  the  rules  as  to  raw  stock,  handling  and  cleanliness  will  result 
in  withdrawal  of  the  service  and  denial  of  the  right  to  use  the  inspection  legend 
on  the  canned  product. 

"Canners  have  been  quick  to  comply  with  the  sanitary  and  handling  require- 
ments. The  shrimp  fishermen,  also,  are  now  taking  steps  to  so  handle  their  catch 
that  it  will  reach  the  canneries  in  the  best  possible  condition. 

"The  cost  of  the  service  under  the  former  plan  of  full  payment  by  the 
packer  averaged  one-fifth  of  a  cent  per  can  of  shrimp.    With  the  appropriation 
recently  made,  the  cost  to  the  packer  will  be  cut  about  half. 

"The  initiation  of  the  service  was  skeptically  regarded  by  some  packers 
principally  because  of  its  cost,  the  opinion  often  being  expressed  that  the  price 
of  shrimp  would  be  raised  beyond  what  the  consumer  was  willing  to  pay.     Those  fears 
have  not  materialized.    The  high  quality  of  the  inspected  article,  and  the 
guarantee  of  fitness  implied  in  the  legend,   'Production  supervised  by  U.  S.  Food 
and  Drug  Administration,'  appearing  on  every  can,  have  increased  the  consumers 
confidence,  have  consequently  expanded  the  canned  shrimp  market,  and  have  strength- 
ened the  financial  position  of  the  packers  by  giving  them  good  security  for  crecat 
transactions. 

"These  factors,"  concludes  your  correspondent,  "have  enabled  the  industry 
to  put  up  one  of  the  biggest  packs  in  its  history,  at  a  time  when  reports  indicate 
a  carryover  of  practically  none  of  last  year's  stocks.    The  size  of  the  paclc 
during  the  past  twelve  months  is  reported  at  about  1,060,000  shipping  cases,  oi 
which  nearly  970,000  have  been  packed  under  inspection." 
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